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less than 100 bacteria per ml (APHA, 1984). Higher initial counts represent
a lack of good manufacturing practices. The presence of coliform bacteria
in bottled water indicates either a lack of good manufacturing practices
and/or a potential health problem. Ozone may be applied as a disinfectant
just prior to bottling. Some surviving bacteria may multiply in the water
after the ozone has dissipated.

No one microorganism or group of microorganisms can serve as an
ideal indicator of pollution of various types of water. Although many
organisms such asAeromonas, Streptococcus, Escherichia coli, fecal col-
iforms, coliforms, sulfite-reducing Clostridium, P. aeruginosa, Vibrio,
and E. coli phages have been suggested as potential indicator organisms
of drinking water safety, total coliforms appear at the present to be the
best indicator organisms (Ptak and Ginsberg, 1977).

Processing Water and Ice

Water is used extensively in the food-processing industry. It comes in
direct contact with major food commodities such as meat, poultry, fish,
fruits, vegetables, and cheese curd during washing or chilling operations.
In addition, water is used in the cleanup operations of equipment and
utensils that come in contact with food. Water also is used as an ingredient
in the preparation of foods. Ice is used widely to chill foods such as fish
and poultry and is added to some foods as in the preparation of some
processed meats. In many food-processing industries, water is chlorinated
to control levels of microorganisms, for example in cooling water of
canning plants. Chlorination of processing water requires an understanding
of needed chlorine concentration, effect of water characteristics such as
pH on available chlorine, and proper testing procedures to periodically
examine for available chlorine (FPI, 1982).

Water used in food production and processing can be a source of spoilage
microorganisms and, if obtained from a nonpotable source or subsequently
contaminated, it can be a source of pathogens. Several outbreaks of food-
borne disease have been associated with or traced to the use of contam-
inated water, e.g., salmonellosis from fish (Gangarosa et al., 1968), typhoid
fever from canned corned beef (Howie et al., 1968), and yersiniosis from
tofu (Nolan etal., 1982).

Need for Microbiological Criteria

There is no epidemiological evidence to indicate that bottled water as
available currently in retail channels offers a significant health hazard to